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with	 economic	 importance	 due	 to	 the	wide	 distribution,	 large	
demand	and	market	acceptance	(ISAAC,	2006).
The	standardization	of	products	becomes	necessary	for	better	
market	 acceptation.	 The	 body	 morphometric	 relationship	 and	
weight	class	indicates	adequate	cut	increasing	the	process	yield	
and	providing	subsidies	for	choice	of	used	equipment	on	industry	
(CONTRERAS-GUZMA N,	 1994).	 Thus,	 evaluates	 morphometric	
relationship	 and	 fillet	 yields	 of	 fish	 in	 different	 size	 classes,	 is	
important	to	determine	the	ideal	slaughter	size	and	standards	the	
process	techniques	(ADAMES	et	al.,	2014).
In	 the	 Brazil,	 several	 studies	 determining	 morphometric	




curimatã	Prochilodus	 nigricans	 Spix	 &	 Agassiz	 1829,	 tambaqui	
Colossoma 	 macropomum	 Cuvier, 	 1816, 	 piramutaba	
Brachyplatystoma	vaillantii	Valenciennes,	1840	and	tucunaré	Cicla	




































digital	 caliper	and	 ichtyometer	 (graduation	0.05mm	and	0.1cm	
respectively).	Afterwards,	were	evaluated	morphometric	relation-
ships:	 head	 length/standard	 length,	 head	 length/head	 height,	









































There	 is	 statistical	 difference	 (p<0.05)	 for	 morphometric	
relationship	 of	 head	 length/standard	 length	 (HL/SL),	 head	
length/head	 height	 (HL/HH),	 standard	 length/total	 length	
(SL/TL)	and	body	height/body	length	(BH/BL)	inside	of	weight	
classes	 studies.	 Only	 relationship	 as	 body	 width/body	 height	
(BW/BH)	and	body	width/body	length	(BW/BL)	does	not	differ	























































































Total	length	(TL) 21.35	± 1.06 30.60	± 1.21 31.83	± 0.70 34.60	± 1.45
Standard	length	(SL) 17.38	± 0.98 25.77	± 1.33 27.17	± 0.84 29.54	± 1.36
Head	length	(HL) 4.85	± 0.31 7.16	± 0.49 6.93	± 0.77 8.07	± 0.92
Body	length	(BL) 12.52	± 0.79 18.61	± 1.09 20.24	± 0.87 21.47	± 0.94
Body	height	(BH) 3.38	± 0.28 5.21	± 0.83 6.43	± 0.74 6.76	± 1.23
Head	height	(HH) 2.88	± 0.20 4.33	± 0.27 4.66	± 0.27 5.53	± 1.45





T1 T2 T3 T4
100-200 201-300 301-400 401-500
F	test P	value C.V.	(%)
HL/SL 0.28	± 0.01	a 0.28	± 0.01a 0.25	± 0.03b 0.27	± 0.02	ab 4.3127 0.0085 7.53
HL/HH 1.69	± 0.08	a 1.66	± 0.12	ab 1.49	± 1.14	b 1.51	± 0.26	b 5.8073 0.0019 10.16
SL/TL 0.81	± 0.02	b 0.84	± 0.02	a 0.85	± 0.02	a 0.85	± 0.02	a 18.7103 0.0001 1.99
BW/BL 0.23	± 0.01	a 0.23	± 0.01	a 0.23	± 0.02	a 0.25	± 0.02	a 1.8112 0.1543 17.20
BW/BH 0.57	± 0.07	a 0.56	± 0.04	a 0.54	± 0.08	a 0.59	± 0.13	a 0.7633 0.5223 15.18
BH/BL 0.27	± 0.03	b 0.28	± 0.04	ab 0.32	± 0.03	a 0.32	± 0.07	a 4.4427 0.0074 14.10
PI 5.17	± 0.43	a 5.03	± 0.63	a 4.28	± 0.50	b 4.50	± 0.81	b 7.2962 0.0005 13.49









T1 T2 T3 T4
100-200 201-300 301-400 401-500
F	test P	valor C.V.(%)
Eviscerated	 ish 87.71	± 3.84	a 89.12	± 3.26	a 88.43	± 5.75	a 87.02	± 5.85	a 0.5334 0.6654 5.52
Clean	body 63.38	± 4.34	a 66.58	± 2.67	a 62.77	± 3.63	a 65.09	± 4.67	a 29.201 0.0510 5.10
Fillet	with	skin 51.37	± 3.32	a 55.44	± 4.32	a 51.61	± 4.23	a 54.89	± 4.91	a 38.202 0.0545 7.93
Fillet	without	skin 36.42	± 3.90	b 40.34	± 3.16	b 42.90	± 3.70	a 40.51	± 6.32	b 54.086 0.0028 10.96
Skin 14.61	± 4.17	a 14.87	± 3.14	a 8.36	± 4.37	b 14.58	± 0.90	a 47.486 0.0054 35.75
Residue 56.56	± 5.89	a 53.02	± 4.51	a 47.10	± 3.52	b 46.59	± 7.21	b 11.8241 0.0001 11.72
Carcass 11.20	± 4.15	a 10.34	± 2.64	a 10.99	± 1.63	a 9.63	± 1.79	a 0.9714 0.5860 28.93
Data	presented	as	mean	±	standard	deviation;	Diﬀerent	smallest	letters	in	the	line	indicates	statistical	diﬀerence	(p<0.05)	by	Tukey	test;	C.V.	=	Coef icient	of	variation.












Sanches	 (2008)	 with	 barbado	 Pinirampus	 pirinampu	 Spix	 &	

























with	 the	 better	 acceptance	 for	 consumer	 (FERNANDES	 et	 al.,	
2010;	ARAU  JO	et	al.,	2018).	The	fillet	yield	with	skin	of	marine	and	
fresh	water	 species	 reach	 between	 32.80%	 and	 59.80%,	with	








































tainha	 fillet	 Mugil	 cephalus	 and	 robalo-flecha	 Centropomus	
undecimalis	Bloch,	1792,	respectively,	close	values	those	found	in	
the	present	study.	According	to	Contreras-Guzmán	(1994),	varia-




similarity	with	 the	results	of	Souza	et	al.	 (2015)	showing	 lipid	
concentration	for	rainbow	trout	Oncorhynchus	mykiss	Walbaum,	
1792,	 fillet	 between	 7,96%	 to	 9,04%	 in	 two	 weight	 classes.	
















lineatus	Valenciennes,	 1837	 (MACHADO;	 FORESTI	 2009).	 This	
way	 according	 to	 the	 classification	 to	 Jabeen	 and	 Chaudhry	







crude	 protein	 respectively.	 For	 Corrêa	 et	 al.	 (2013)	 analyzing	
crude	 protein	 concentration	 on	 robalo-peva	 C.	 parallelus	 fillet	
were	found	values	between	19.45%	±	0.33	and	20.94%	±	0.14.	
The	protein	levels	observed	by	Viana	et	al.	(2013)	present	varia-
tion	 of	 17%	 to	 23%	on	 the	 fillets	 for	 ariacó	Lutjanus	 synagris	
Linnaeus,	1758,	guaiúba	Ocyurus	chrysurus	Bloch,	1791,	sardinha-






Composition	(%) T1 T2 T3 T4
100-200 201-300 301-400 401-500 F	Test P	valor C.V.	(%)
Moisture 70.50	± 1.13	a 72.95	± 0.87	a 68.78	± 1.33	a 71.90	± 1.81	a 5.5416 0.0530 1.87
Mineral	Material 3.60	± 0.07	b 3.67	± 0.47	b 5.90	±0.60	a 5.79	± 0.95	a 13.0642 0.0024 12.93
Lipid 9.48	± 1.90	a 6.29	± 0.18	b 7.69	± 1.14	b 3.01	± 0.05	c 18.0858 0.0010 16.83
















































































environmental	 seasonality	 (CONTRERAS-GUZMA N,	 1994).	 The	
fish	is	considered	an	excellent	essential	amino	acid	source,	impor-




The	 knowledge	 about	 fish	 centesimal	 composition	 provide	
some	 information	 for	nutritionists	building	diets	with	 low	 lipid	
levels	and	high	protein	levels	(SOUZA	et	al.,	2015).	Furthermore,	
















composition	 of	 King	Weakfish	 fillet	 showed	 excellent	 nutri-
























































and	 composition	of	 pirarucu	 fillet	 in	different	weight	 classes.	Acta	
Scientiarum,	v.	33,	n.	1,	p.	95-99,	2011.























Rendimento	 e	 composição	 centesimal	 do	 tambaqui	 (Colossoma	
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